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For information, contact:

Seafood Inspection Program
1315 East-West Highway, Rm. 15345
Silver Spring, MD  20910
Phone: (301) 713-2355
Fax: (301) 713-1081            Toll Free 800-422-2750

Director - Samuel W. McKeen
Deputy Director - Richard V. Cano
Quality Team Leader - Steven E. Wilson
Industry & Consumer Liaison - Kimberly Young
Acting Director, Technical Services Unit - Kenneth Aadsen

Technical Services Unit
11-15 Parker Street
Gloucester, MA  01930

Chief, National Training Section - Karla Ruzicka
Phone: (978) 281-9124   Fax: (978) 281-9333

Chief, Sensory Evaluation Section - Terriann Reilly
Phone: (978) 281-9121   Fax: (978) 281-9125

Chief, Standards & Specifications Section - Mary Ann Metz
Phone: (978) 281-9219   Fax: (978) 281-9333

Chief, Documentation Approval & Supply Services
George Haines

3207 Frederic Street, Suite B
P.O. Drawer 1207
Pascagoula, MS  39568-1207
Phone: (228) 762-1892   Fax: (228) 769-1436

For additional information, contact the Regional
Inspection Branches:

David L. Moisan, Chief Eric Staiger, Acting Chief
Northeast Inspection Branch Western Inspection Branch
11-15 Parker Street 5600 Rickenbacker Road
Gloucester, MA 01930 Building 7
Phone: (978) 281-9302 Bell, CA 90201
Fax: (978) 281-9134 Phone:  (323) 526-7412

Fax:  (323) 526-7417
Robert Buckley, Chief
Southeast Inspection Branch
9721 Executive Center Dr., N.
St. Petersburg, FL 33702
Phone: (727) 570-5383
Fax: (727) 570-5387

Inspectors Serve Five Roles
Services provided by USDC seafood inspectors are tailored to the inspection needs of the applicant.
Generally, inspectors serve in the following roles as they perform their duties:

Sanitation advisor – cites and oversees corrections of sanitary and hygienic practices in the
facility and with food handlers

Quality control monitor – observes condition and production of raw materials to final product to
assure a wholesome and quality end product

Official certifier – samples and evaluates final product and certifies results

Observer – monitors the overall operations of the facility and personnel practices

Communicator – maintains open communication with plant management to resolve problems and
produce premium products

“The Inspection Program, we believe, has
enhanced sales of fresh and frozen seafood in our
stores and strengthened our image among
consumers as a company concerned with both
quality and safety.”

Derrick Penick
The Kroger Company

Being the largest importer of crustaceans in South
Florida we clearly recognize that our success in achieving
the quality level, sales and customer base that we enjoy is
the direct result of hard work, diligence and a close
working partnership with the USDC Seafood Inspection
Program. We do not accept a product into our inventory
until it passes inspection which ensures us favorable
yields on the products we import, with savings passed on
to the customer, and customers satisfied with the quality
of the products we deliver. Customer confidence, good
yields and a sound reputation are all company policies,
and our use of the inspection service is an integral part of
that process.

Henry Torres, President
Empire Seafoods and Empire Imports



The U.S. Department of Commerce, National
Oceanic and Atmospheric Administration
(NOAA), provides a voluntary inspection service
to the industry (under the authority of the
Agricultural Marketing Act of 1946).  The
voluntary Seafood Inspection Program offers a
variety of professional inspection services which
assure compliance with all applicable food
regulations.  In addition, product quality evalua-
tion, grading and certification services on a
product lot basis are also provided.  Benefits
include the ability to apply official marks, such
as the U.S. Grade A, Processed Under Federal
Inspection (PUFI) and lot inspection marks.

The services provided by the Seafood Inspection
Program include the following:

ã Establishment/Vessel Sanitation
     Inspection
ã Process and Product Inspection and

Product Grading
ã Product Lot Inspection
ã Laboratory Analyses
ã Training
ã Consultation

These services can be provided nationwide, in
U.S. territories, and with the exception of
product certification in foreign countries, as well.
All types of establishments such as vessels,
processing plants, and retail facilities may
receive these services.  All edible product forms
ranging from whole fish to formulated products,
as well as fish meal products used for animal
foods, are eligible for inspection and certifica-
tion.  The official government forms and certifi-
cates issued by USDC inspectors are legal
documents recognized in any U.S. court.

Protection Through Inspection
OFFICIAL MARKS

Products inspected and certified under the
USDC Seafood Inspection Program which meet
all the requirements and criteria specified, can
bear one or more of the official marks or state-
ments associated with the
program.

U.S. Grade A

The U.S. Grade A mark signifies that a
product meets the highest level of
quality established in the applicable
U.S. grade standard and has been

processed under the USDC voluntary Seafood
Inspection Program in a sanitarily approved
facility.

Processed Under Federal Inspection
(PUFI)

The PUFI mark or statement signifies
that the product is certified to be safe,
wholesome and properly labeled,
conforms to quality and other criteria

in the approved specification, and has been
officially inspected in a USDC sanitarily ap-
proved facility under Federal inspection.

Lot Inspection Mark

The USDC Lot Inspected mark
identifies products that were officially
sampled and inspected to conform to
approved specification or criteria.

This mark may be used on retail packages and
packing provided the label and specification are
approved.

Retail Mark

Participants qualify for use of the
Retail Mark by receiving the USDC
HACCP-based service or by
contracting for sanitation services and

associated product evaluation.  Usage of such a
mark gives retail firms the opportunity to
advertise on banners, logos, or menus that their
facility has been recognized by the USDC for
proper sanitation and handling of fishery
products.

HACCP Mark

The HACCP mark may be used
alone or in conjunction with existing
grade marks to distinguish that the
product was produced under the

HACCP-based program.  Participants receive the
marketing benefits of using the HACCP mark on
brochures, banners, and company labels.

Benefits
Seafood Inspection Program participants can
realize several advantages which can:

Increase consumer confidence

Enhance product marketability

Attract military and other Federal, State,
institutional, and retail buyers

Develop and improve quality control
programs

Obtain certificates which are accepted in court
as evidence of fact

Offer opportunities to market U.S. Grade A
products

Develop processing specifications for non-
standardized seafood products

Obtain certification for products destined for
export“… the current voluntary program has been a notable

success and promotes domestic and foreign commerce
in American seafood… It is our customers who
perceive the value of the USDC mark…”

Singleton Seafood Company


